Please amend claims 18, 20, 22-29, 31, 36 and 39-40 as 
follows. 

1 tfi. (Twice Amended) A method of preparing through a 

^2 preparation process a beverage having improved foam head 

3 stability\=omprising the steps of <1\ providing a hop pectin 

4 extract which has been formed by separating Pectin from hop 

5 plants or park or residues thereof and (2) adding [providing] to 

6 said beverage during said preparation process an amount of said 

7 hop pectin extract sufficient to provide 0.5 to 30 g added hop 

8 pectin per hectoliter beverage, said quantity of added hop pectin 

9 being provided to saick beverage at a stage of said preparation 

10 process effective to provide a beverage having improved foam head 

11 stability [, said quantityNaf pectin being a quantity effective to 

12 improve the foam head stability of said beverage]. 



1 20. (Amended) A method according to claim 18, wherein said 

2 hop pectin extract has been formed bv separating pectin [pectins 

3 are obtained] from bines and/or cones of [the] hop plants 

4 [plant]. 



1 22. (Amended) A method according to claim 21, wherein said 

2 beer is pilsner beer [19, wherein said beverage is beer]. 

1 23. (Amended) A method according to claim 3JL, wherein said 
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4 beer] 



1 24. (tended) A method according to claim 21, the 

2 preparation process of said beer including a S tage of wort 



boili ng, said .uaaunt^L^i^^ CPeCtinSl ^ 

added during said preparation process from 30 minutes before the 
end of said wort boiling to the end of said preparation process. 

-0 l 25. (Amended) A method according to claim 24. said 

3 preparation process from about 10 minutes before the end of sa.d 

4 wort boiling to the end of said preparation process. 



x 2 6. (Amended) A method according to claim 24. said 

2 preparation process including a bright beer filtration step, sa.d 
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^ - ~" — ^tr^t tpectins) being added before 

said bright beer filtration step- 



27 (Amended) A method according to claim 24, s S id_a m ount 
2 ^^^in^^im [wherein said pectins are added 



as part of a hop preparation) added during a posthopping step at 
the end of said wort boiling. 

28 . (tended) A method accorLg to claim 2X^M^^ 
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hop pectin extracA has anhvdrooal a cturonic acid content of 70 to 
80% [24, wherein saVd pectins are obtained from the hop plant], 

29. (Amended) A\method according to claim 21, wherein said 
hQP pectin extract hasXanhvdrog alacturonic acid content of 55 to 
75% [said pectins being \added at a rate of between 0.5 and 30 g 
pectin per hectoliter beeV] . 



31. (Amended) A method according to claim 21, wherein said 
amount of said hop pectin extract is sufficient to provide (29, 
said rate being] approximately 3-10 g added hop pectin per 
hectoliter beer. 
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36. (Amended) A beverage having improved foam head 
stability (with a stabilizeia foam head], said beverage being 
obtained [obtainable] throughXa preparation process comprising 
the steps of (X) providing a hop p ectin extract which has been 
formed by separating pectin from\ h op plants or part s or residing 
thereof and (2) adding to said beverag e during said preparation 
process an amount of said hop pe ctiy extract sufficient to 
provide 0.5 to 30 o added hop pec t inWr hectoliter beverage. 
said quantity of added hop pectin bei ng provided to said bevaragg 
at a stage of said prepar a tion process Naff ective to provide a 
beverage having improved foam head stability [adding one or more 
pectins to a beverage at a stage of the preparation process of 
said beverage effective to prevent any substantial breakdown of 
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14 said pectins] , 



(Amended) A beverage according to claim 37 [38], the 
preparation process of said beer including a stage of wort 
boiling, saXd amount of ^ id hop n^ctin [pectins] being 

added during ^preparation process from 30 minutes before the 
end of said wj>f^oiling to the end of said preparation processf, 
said pectins beingVained from the hop plant and being added at 
a rate of between O.^and 30 g pectin per hectoliter beer]. 
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40. (Amended) A beverage according to claim 39, said 
preparation process including a bright beer filtration step, said 
a mount of B *id , hop p*cHn extWt [pectins] being added before 
said bright beer filtration step.. 



Please add new claims 43-49 as follows. 



43\a beverage according to claim 39, said amount of said 
hop pectinNxtract being added during said preparation process 
from about 10 Vnutes beforeth^Tnd of said wort boiling to the 
end of said preparation j>rocess. 



.44. A beverage according to claim 37, wherein said hop 
pectin extract has been forced by separating pectin from bines 

and/or cones of Wp plants. 
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45. A Beverage according to claim 39, said amount of said 
hop pectin extr^^^ing added during a posthopping step at the 
end or said wort ^oilung. 

ording to claim 37, wherein said amount 
ct is sufficient to provide approximately 
r hectoliter beer- 

47. A beverage according to claim 37, wherein said beer is 
pilsner beer. 




l^nn/ 48. a beverage according to claim 37, wherein said hop 
2 pectin extract has anhydrogaLacturonic acid content of 70 to 80%. 



1 49. A beverage according claim 37, wherein said hop 

2 pectin extract has anhydrogalactu\onic acid content of 55 to 75%. 



REMARKS 



Applicant's counsel thanks the Examiner for the very 
courteous personal interview conducted on November 12, 1998, 
attended by John P. Murtaugh (applicant's counsel) and Martin J 
Hatzmann and Sascha Wijsman (representatives of Heineken, the 
assignee of the present application) , During the interview we 
discussed submitting an amendment narrowing the claims to the m 
of a hop pectin extract and arguments directed to the 
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